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What  to  do  with  summer  apples... how  to  use  up  surplus  cucumbers. . . and  how 
to  dry  lima  beans... are  the  questions  in  the  mailbag  today.     As  food  questions 
are  best  answered  by  food  specialists,  we've  called  on  the  home  economists  of  " 
the  U.  S.  Department  of  Agriculture  to  reply  to  the  inquiries. 

Here's  a  question  from  a  homernaker  who  has  several  apple  trees.  She 
writes:    "The  apples  on  one  tree,  a  'Wealthy',  are  getting  ripe  now.     I  am  told 
these  summer  apples  don't  store  well.    They  are  rather  sour.    Please  suggest 
vays  to  use  them,  besides  making  pie  and  applesauce." 

You  are  right .. .Wealthy,  Yellow  Transparent,  Duchess  or  Oldenburg,  and 
C-ravenstein  apples  are  early  varieties  better  used  on  the  table  now  than  stored, 
later  on  your  other  trees  will  probably  supply  you  with  plenty  of  apples  that 
will  keep  better... apples  of  better  all  around  quality. 

But  you  can  certainly  enjoy  these  early  apples  now.  Although 
t%  are  fairly  high  in  acid.. .as  you  say,  » sour" ...  they  are  good  in  cooked 
Asserts,  and  particularly  good  cooked  with  different  vegetables. 

?or  example,  the  home  economists  suggest  th*t  you  might  have  apples  scal- 
ped with  caobage.    You  don't  need  a  recipe.     Just  pack  a  greased  baking  dleh  with 
alternate  layers  of  sliced  apples  and  slicod  cabbage.     Season  each  layer  with 
•*n*  a  little  fat.     Sprinkle  sugar  on  the  apples.     Cover  and  bake  for  about 


three-quarters  of  an  hour,  in  a  moderately  hot  oven^  *  375  degrees i  I » until  the 
cabbage  is  tender  and  the  apples  transparent.    Then  scatter  "bread  crumbs  over 
the  top  of  the  dish,  leave  it  uncovered,  and  "bake  until  the  crumbs  get  nice  and 
brown. 

You  can  scallop  apples  and  sweetpotatoes  together  in  much  the  same  way. 
If  the  sweetpotatoes  are  dry,  add  a  tablespoonful  or  so  of  water  to  make  steam 
in  the  dish  until  the  juice  runs  out  of  the  apples.    Sprinkle  the  layers  of 
apples  with  sugar,  the  sweetpotatoes  with  sugar  and  salt,  and  dot  both  with  fat. 
At  the  end  of  the  cooking  time,  remove  the  cover  and  let  the  sweetpotatoes  brown. 

Apples  fried  with  carrots  take  so  little  fat  you  could  almost  call  them 
"panned".    Use  about  6  tart  apples  and  6  medium-sized  carrots.    Pare  the  apples 
or  leave  the  skins  on,  as  you  like.    Core  then,  and  slice  into  pieces  about  one 
-fourth  of  an  inch  thick.     Scrape  the  carrots  and  cut  them  lengthwise  into  thin 
slices.    Put  2  tablespoons  of  fat  into  a  large  skillet  and  spread  the  sliced 
apples  and  carrots  in  a  single  layer  over  the  bottom.     Cover  tightly,  and  cook 
until  the  apples  and  carrots  are  browned.     Turn  and  brown  on  the  other  side. 
Just  "before  you  finish  cooking,   sprinkle  a  tablespoonful  of  sugar  and  a  little 
salt  over  all.    You  do  apples  and  onions  the  same  way,  but  use  twice  as  large 
a  measure  of  sliced  apples  as  of  onions. 

For  apple  desserts  other  than  pie  and  sauce,  you  could  have  apples  soal- 
l*ped  with  bre«d,  bro-frn  botty,  or  apple  cobbler, 

tfow  for  a  letter  from  a  woman  who  wants  to  know  if  she  could  cook  cucum- 
bers like  other  vegetables. 

^es,  indeed  ,  the  home  economists  say... pare  them  and  cut  into  fairly 
rge  pieces,  and  then  steam  them  like  squash.     Season  with  salt,  pepper  and 
-•    Either  serve  them  just  as  they  are,  or  make  a  white  sauce  to  go  with  them. 
AAd  choW?ed  Parsley  or  dried  salad  herbs  for  color  and  extra  flavor. 


~  3  - 

Then  you  might  try  cucumbefs  booked  with  tomatoes.    Allow  a  pint  of  pared 
diced  cucumbers  to  a  quart  of  skinned,  quartered  tomatoes.     Cook  about  15  min- 
utes, and  add  a  little  minced  onion  cooked  in  fat  for  flavor  and  seasoning; 

Another  cucumber  dish. .. stuffed  cucumbers.     Cut  the  "cukes"  into  halves 
lengthwise  and  scoop  out  the  pulp  and  seeds.    Boil  these  shells  or  boats  in 
salted  water  10  minutes.    One  good  stuffing  mixture  contains  tomato,  onion, 
chopped  parsley,  cucumber  pulp,  bread  crumbs,  melted  fat  and  seasoning.    Fill  this 
stuffing  into  the  cucumber  shells  and  bake  in  a  moderate  oven  (350  decrees)  until 
the  tread  crumbs  have  browned. .  .about  15  minutes. 

Even  though  you  try  these  different  ways  of  serving  cooked  cucumbers, 
you'll  want  to  serve  raw  cucumbers,  in  sticks,  or  sliced  in  salads,  as  often  as 
possible.    And  you  can  use  the  long  narrow  halves  or  shells  to  hold  a  delicious 
salad  of  any  flaked  cooked  or  canned  fish,  dressed  with  a  sour  cream  dressing  or 
mayonnaise. 

The  last  letter  asks  for  directions  for  drying  fresh  lima  beans  that  are 

it 

just  right  for  the  table.     The  home  economists  sa;/-  to  steam  the  beans  15  to  20 

minutes  after  shelling  them.    Or  hold  the  beans  in  boiling  water  10  minutes,  or 

until  they  are  tender  but  firm.    Drain  them,  soread  them  on  trays  about  half  an 

inch  deep,  and  dry  at  150  degrees.    Stir  frequently  at  first.     Continue  drying  until 

the  cooled  beans  shatter  when  you  hit  them  with  a  hammer.     Sort  them  carefully, 

and  if  any  beans  seem  at  all  moist,  return  them  to  the  drier.     Store  immediately 

after  cooling,  in  airtight  cans,  jars,  or  moisture-vaporproof  bags.     If  you 

allow  the  beans  to  stand  around  before  you  store  them,  return  them  all  to  the 
aner  and  reheat  for  10  or  15  minutes  to  at  least  165  to  ISO  degrees,  as  a 
Precaution  against  insects. 

a-d      If  'f0XL  haVe  any  kind  °f  ^cans  left  on  the  vines  wlien  the  crop  is  over, 
-neyjseen  past  the  right  stage  of  maturity  for  eating  fresh  or  drying,  leave 
_on  tne  vines,  and  bring  the  vines  into  a  warm  dry  attic.    When  the  beans  are 
onp  etely  dry,  shell  them  and  heat  for  10  or  15  minutes  to  destroy  any  insect 

«re  before  you  package  them. 
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